
343

Food Safety and Inspection Service, USDA § 327.23

be taken into official establishments 
and be mixed with or added to any 
product in such establishments which 
has been inspected and passed therein. 

(c) Imported product which has been 
inspected, passed, and marked under 
this part may be transported in the 
course of importation or subsequently 
in commerce only upon compliance 
with part 325 of this subchapter. 

[35 FR 15610, Oct. 3, 1970, as amended at 41 FR 
18089, Apr. 30, 1976; 54 FR 41049, Oct. 5, 1989]

§ 327.19 Specimens for laboratory ex-
amination and similar purposes. 

The provisions in this part do not 
apply to specimens of products for lab-
oratory examination, research, or simi-
lar purposes when authorized importa-
tion by the Administrator under condi-
tions specified by him in specific cases, 
including requirements of denaturing 
or other identification to deter their 
use for human food. Authorization will 
not be given for the importation of any 
products contrary to the provisions of 
part 94 of this chapter.

§ 327.20 Importation of foreign ined-
ible fats. 

No inedible grease, inedible tallow, 
or other inedible rendered fat shall be 
imported into the United States unless 
it has been first denatured as pre-
scribed in § 327.25 of this part and the 
containers marked as prescribed by 
§ 316.15 of this subchapter or unless it is 
identified and handled as prescribed by 
§ 325.11 (b) or (c) of this subchapter. 

[54 FR 41049, Oct. 5, 1989]

§ 327.21 Inspection procedures for 
chilled fresh and frozen boneless 
manufacturing meat. 

(a) Definitions; sampling; standards. (1) 
Frozen boneless manufacturing meat is 
meat, frozen in the fresh state from 
cattle, sheep, swine, goats, horses, 
mules, or other equines that has all 
bone removed and is cut into pieces or 
trimmings, frozen into a compact 
block of any shape and suitable for 
slicing or chopping in the manufac-
turing of meat food products. As used 
in this section, the term ‘‘frozen’’ in-
cludes ‘‘chilled fresh,’’ and ‘‘lot’’ means 
any amount of frozen boneless manu-
facturing meat of one species, simi-
larly packaged, shipped from one es-

tablishment, and offered for import in-
spection under one or more foreign in-
spection certificates. 

(2) Imported frozen boneless manu-
facturing meat shall be sampled as re-
quired by § 327.6(a) of this part, and the 
samples defrosted for inspection. The 
Program import inspector, or in the 
case of Canadian product subject to 
procedures described in § 327.5(d)(1), the 
Canadian representative will select 
from a lot the appropriate number of 
cartons specified by the table of sam-
pling plans. The total sample for in-
spection will consist of the necessary 
number of 12-pound units drawn from 
these cartons. The 12-pound units se-
lected will be completely defrosted and 
examined. 

(b) Lots refused entry. Reinspection 
(including resampling) will be provided 
for any lot of frozen boneless manufac-
turing meat which was refused entry 
under this section on the basis of the 
original evaluation of the sample 
thereof, upon appeal from the inspec-
tor’s initial decision. 

[35 FR 15610, Oct. 3, 1970, as amended at 49 FR 
36819, Sept. 20, 1984; 51 FR 44901, Dec. 15, 1986; 
54 FR 275, Jan. 5, 1989; 57 FR 27906, June 23, 
1992]

§ 327.22 [Reserved]

§ 327.23 Compliance procedure for 
cured pork products offered for 
entry. 

(a) Definitions. For the purposes of 
this section: 

(1) A Product is that cured pork arti-
cle which is contained within one 
Group as defined in paragraph (a)(2) of 
this section and which purports to 
meet the criteria for a single product 
designated under the heading ‘‘Product 
Name and Qualifying Statements’’ in 
the chart in § 319.104 or § 319.105 of this 
subchapter. 

(2) A Product Group or a Group means 
one of the following: 

(i) Group I, consisting of cured pork 
products which have been cooked while 
imperviously encased. Any product 
that fits into the Group shall be placed 
in this Group regardless of any other 
considerations. 

(ii) Group II, consisting of cured pork 
products which have been water 
cooked. Any product that does not fit 
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